Indian  SlapJack  Recipe 
Amelia Simmons Cookbook, 1796
One quart milk, 
1 pint of Indian meal,
4 eggs, 
4 spoons of flour,
Little salt,
Beat together, bake on griddle, or
fry in a dry pan, or bake in a pan
which has been rub’d with suet,
lard or butter. 
(Make like a small pancake. Wonderful with butter, honey or maple syrup.)
To Fry Sausages
The Ladies Handmaid, Sarah Phillips, 1758, London
Take half a pound of sausages and six apples. Slice four apples about as thick as a Crown (coin), cut the other two into quarters. Fry them with the sausages until light brown, lay the sausages in the middle of the dish with the apples around them. Garnish with the quartered apples.
Jane Knox  Latta’s  Gingercake
Family collection, Mecklenburg County, NC c. 1800
2 cups molasses
1 cup lard or shortening
1 teaspoon soda
4 eggs
1 cup sugar
1 cup milk
2 teaspoons ginger 
4 cups plain flour or enough to make stiff batter
Beat sugar and lard thoroughly. Add eggs and molasses. Sift soda, ginger and flour 
mixture. Add alternately with milk. Bake in well greased pan at 350. Bake 30-40 minutes or until done.
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